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FOREWORD 


This Indian Standard was adopted by the Bureau of Indian Standards after the draft finalized by the Fruits, 
Vegetables and Allied Products Sectional Committee had been approved by the Food and Agriculture Division 
Council. 


Areca nuts are consumed in large quantities in India during social and religious functions. Traditionally it is being 
used as “Thambula” after food. Areca nut farming and selling provides livelihood to millions of people in rural 
and urban India. 


The areca nut palm, Areca catechu L., family Palmae is the source of areca nut commonly referred to as betel 
nut or supari. There are two types of areca nuts, namely, white supari and red supari. White supari is prepared 
by harvesting and thereafter drying the fully ripe fruit. After drying, the husk is removed by hand/machine. The 
kernel derived from this dried fruit is called areca nut. Red type of supari is prepared by harvesting the tender 
(green) areca nut and peeling the husk. The produce derived by peeling the tender nut, are processed (as whole 
nut, cut into pieces two or more) by boiling and drying. 


During the formulation of this standard considerable assistance has been derived from Areca nuts (grading and 
marking) rules 1952 and the Harmonized Commodity Description and Coding system (HS or Harmonized system), 
the international product nomenclature developed by the World Customs Organization (WCO), Chapter 8, Edible 
Fruit and Nuts, Peel of Citrus Fruit or Melons, Heading Number 0802 80, Other Nuts, Fresh or Dried, Whether or 
not shelled or peeled and ISO 1114 ‘Cocoa Beans’. 


For the purpose of deciding whether a particular requirement of this standard is complied with the final value, 
observed or calculated, expressing the result of a test or analysis shall be rounded off in accordance with 
IS 2 : 1960 ‘Rules for rounding off numerical values (revised)’. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in this standard. 
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Indian Standard 
ARECA NUT — SPECIFICATION 


1 SCOPE 


This Indian Standard specifies requirements, methods 
of sampling and test and grade designation of whole 
dried and boiled areca nuts. 


2 REFERENCES 


The standard given below contains provisions which, 
through reference in this text, constitute provisions of 
this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision, and parties to agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of the standards 
indicated below: 


IS No. 
IS 966 : 1999 


Title 


Desiccated coconut — 
Specification (second revision) 


15 16287 : 2015/ 
ISO 16050 : 
2003 


Food stuffs — Determination 
of afflatoxins B1 and the total 
content of afflatoxins B1, B2, Gl 
and G2 incereals, nuts and derived 
products — High performance 
liquid chromatographic method 


IS 4905: 2015/ Random sampling and 
ISO 24153 : randomization Procedures (first 
2009 revision) 

3 TERMINOLOGY 


For the purpose of this standard, the following 
definitions shall apply. 


3.1 Areca Nut or Betel Nut 


The areca nut also called as betel nut is the seed of the 
areca palm fruit (Areca Catechu L.,), commercially, 
and for the purpose of this standard, the term refers to 
whole nut, cracked nut or split nuts. 


3.2 Endosperm 


The endosperm of the seed is reddish brown with wavy 
lines giving it a marbled appearance. There is a single 
embryo situated at the base of the seed. 


3.3 Pith or Core 


It is the central white core which may extend to the 
periphery at certain points in between the brown lines 
of endosperm. 


3.4 Endocarp 


The inner most zone of the pericarp of the fruit consisting 
of highly pitted and elongated parenchymatous cells 


covered by thick walled inner epidermis and the thick 
cuticle. 
3.5 Defective Seeds 


Defective seeds for the purpose of this standard are 
defined below. 


3.5.1 Mouldy Nuts 

Areca nut, on the internal parts of which, mould is 
visible to the naked eye. 

3.5.2 Insect Damaged Nut 


Areca nut, the internal parts of which contain insects 
at any stage of development or have been attacked by 
insects which have caused damage like powdering 
visible to the naked eye. Further, the lots of nuts shall 
be reasonably free from living insects. 


3.5.3 Smoky Nut 

Areca nut, which has a smoky smell or taste or which 
shows signs of contamination by smoke. 

3.5.4 Adulteration 


Alteration of composition of graded areca nut by any 
means whatsoever so that the resulting mixture or 
combination is either not of the grade prescribed or its 
quality or flavor is injuriously affected or its bulk or 
mass is altered. Areca nut of all grades shall be virtually 
free from foreign matter such as stones, dirt clay etc. 
The term foreign matter means any substance other 
than areca nut, broken nuts, fragments and pieces of 
shell. 


3.5.6 Yellowish Endosperm 

The internal part of the seed is pale yellowish to brown 
yellowish in color. 

3.5.7 Blackish Endosperm 


The internal part of the seed is slate/black in color. 


3.5.8 Immature Endosperm 


The internal part of the seed is light brown in color with 
hollow structure. 


4 TYPES 


Areca nuts shall be of two types: 
a) White areca nut; and 
b) Red areca nut — Red areca nut shall be of two 
types: 
1) Red areca nut, whole; and 
2) Red areca nut, split. 
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5 GRADES 


The areca nuts shall be of following grades: 


5.1 White type of areca nuts shall be of following grades 
and shall meet the requirements given in Table 1. 


a) Grade 1, 
b) Grade 2, and 
c) Grade 3. 
5.2 Red type of whole areca nuts shall be of following 


grades and shall meet the requirements given in 
Table 2. 


a) Grade 1, 
b) Grade 2, and 
c) Grade 3. 
5.3 Red type of split areca nuts shall be of following 


grades and shall meet the requirements given in 
Table 2. 


a) Grade 1, and 
b) Grade 2. 


6 REQUIREMENTS 


The product shall meet the following requirements. 


6.1 It shall be free from artificial coloring matter (other 
than derived from areca nut) and preservatives. It shall 
also practically free from extraneous matter such as 
stones, dirt, clay etc. 


6.2 Moisture content shall not be more than 7 percent, 
when tested in accordance with Annex E of IS 966. 


6.3 Aflatoxin content shall not be more than 15 ppb 
when, tested in accordance with IS 16287. 


6.4 Itshall be free from insect infestation, visible moulds, 
smoky smell or taste or any signs of contamination by 
smoke and any evidence of adulteration. 


6.5 It shall meet the requirements of different grades 
under white areca nut when subjected to cut test as per 
Annex A. 


6.6 In addition to the above requirements, the product 
shall meet the requirements given in Table | and Table 2 
according the type of product. 


Table 1 White Areca Nut 
(Clause 6.6) 


White Areca Nut — Whole Type 


Grade Designation 
Damaged Nuts Max percentage by count 
Cut Test 
Pale yellowish endosperm, Max. percent by count 
Blackish endosperm, Max. percent by count 
Immature endosperm, Max. percent by count 
Insect damaged, Max. percent by count 
Discoloured units, Max. percent by count 


Mouldy, Max. percent by count 


Grade 1 Grade 2 Grade 3 
1 2 3 
10 15 25 
2 4 6 
3 4 5 
2 2 2 
2 2 2 
8 10 12 
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Table 2 Red Areca Nut 
(Clause 6.6) 
Red Areca Nut — Whole Type 
Grade Designation Grade 1 Grade 2 Grade 3 
Count per Kg 301-375 251-300 200-250 
Damaged/ Discoloured units, Max. percent by count 2 2 2 
Color ofthe seed Dark Tan Brown Light reddish brown 
Insect infested nuts Shall be free from insect infestation 
Mould infestation Shall be free from visible mould infestation 
Red Areca Nut — Split Type 
Grade Designation Grade 1 Grade 2 
Count per Kg 751-850 500-750 
Discoloured units, Max. percent by count 2 2 
Color ofthe seed Dark Tan Brown 


Insect infested nuts 


Mould infestation 


7 PACKING AND MARKING 


7.1 Packing 


7.1.1 The areca nuts shall be packed in gunny bags 
which are clean, dry and in good sound condition or 
as agreed between the seller and purchaser. Containers/ 
bags which have been previously used for commodities 
likely to cause damage or impart any flavor, odor or 
other undesirable characteristics to the areca nuts shall 
not be employed. 


7.1.2 Each bag shall contain only areca nuts ofthe crop 
year specified and of one grade designation only. 


7.2 Marking 
7.2.1 Each bag/container shall be marked or labeled 
giving the following particulars: 

a) Name ofthe material; 

b) Name and address of the packer/producer; 

c) Net quantity; 

d) Grade of the material; 

e) Name ofthe country, where packed; 


Shall be free from insect infestation 


Shall be free from visible mould infestation 


f) Year of harvest; 
g) Any other marking required by the purchaser; and 


h) Any other information required under the Legal 
Metrology (Packaged commodities) Rules, 2011 
and the Food Safety and Standards (Packaging 
and Labeling) Regulations, 2011. 


7.2.2 BIS Certification Marking 


The product may also be marked with the standard 
mark 


7.2.2.1 The use of standard mark is governed by the 
provisions of the Bureau of Indian standards Act, 2016 
and the Rules and regulations made there under. The 
details ofthe conditions under which the licence for use 
of the standard mark may be granted to manufacturers 
or producers may be obtained from the Bureau of 
Indian Standards. 


8 SAMPLING 


Representative samples of the material for testing 
conformity to this specification shall be drawn 
according to the method given in IS 4905. 
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ANNEX A 
(Clause 6.5) 


CUT TEST 


A-1 GENERAL 


Thoroughly mix the final sample obtained as per the 
sampling procedure specified in IS 4905. Reduce the 
laboratory sample by quartering to just over 100 nuts. 


A-2 TEST PORTION 


Take 100 whole nuts from the test sample in case of 
whole nuts or 100 split nuts for further evaluation. 


A-3 PROCEDURE 


Open or cut 100 nuts lengthwise through the middle, 
so as to expose the maximum cut surface of the nuts. 
Visually examine both the halves of each nut in full 
daylight or equivalent artificial light. Count separately 


each defective type of nut that is, those which are 
mouldy, pale yellowish, blackish endosperm, immature 
endosperm, and insect damaged or otherwise defective. 


A-4 EXPRESSION OF RESULTS 


Express the result for each kind of defect as a percentage 
of the total nuts examined. 


A-5 TEST REPORT 


The test report shall show the method used and the result 
obtained. It shall also mention any details of procedures 
not specified in this standard, or regarded as optional, 
and any circumstances that may have influenced the 
result. The report shall include all details required for 
complete identification of the sample. 


Bureau of Indian Standards 


BIS is a statutory institution established under the Bureau of Indian Standards Act, 2016 to promote harmonious 
development of the activities of standardization, marking and quality certification of goods and attending to 
connected matters in the country. 


Copyright 


BIS has the copyright of all its publications. No part ofthese publications may be reproduced in any form without 
the prior permission in writing of BIS. This does not preclude the free use, in the course of implementing the 
standard, of necessary details, such as symbols and sizes, type or grade designations. Enquiries relating to 
copyright be addressed to the Director (Publications), BIS. 


Review of Indian Standards 


Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue of 
“BIS Catalogue’ and ‘Standards: Monthly Additions’. 


This Indian Standard has been developed from Doc No.: FAD 10 (02796). 
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